166

FOOD & MACHINERY

DOI:10.13652/j.spjx.1003.5788.2022.80997

EIBESH BE 2098 | 202355 A8 | RaSVM

[ X 45 ] 1003-5788(2023)05-0166-07

T HUXURK i 2% 77 i Fl & A 3 A 1 B 4y A

Preparation and volatile compounds analysis of Camellia

seed oil with Zanthoxylum flavor
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Abstract: Objective: In order to improve the special smell of
Camellia oleifera seed oil, the Zanthoxylum flavor Camellia
oleifera seed oil was developed with camellia oleifera seed oil and
prickly ash as the raw materials. Methods: The peroxide value,
acid value, fatty acid composition and odor change of
Zanthoxylum bungeanum flavor seed oil were studied under
When the ratio of

different processing conditions. Results:

material to liquid was 10 ¢ 100 (2 pepper * 72 camellia il ) » the frying
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temperature was 180 ‘C, and the frying time was 5 minutes, the
acid value, peroxide value and hydroxy-g-pyrroxin content were
0.400 7 mg/g, 0.030 4 g/100 g and 2.225 mg/g, respectively.
The ratio of material to liquid had little influence on the content
of main fatty acids of Zanthoxylum bungeanum flavor oil tea seed
oil. Camellia oleifera seed oil and Zanthoxylum bungeanum
flavor oil contain the key flavor compounds (E) -2-octenal and
The special flavor substances of

heptanal. Conclusion:

Zanthoxylum bungeanum oil, linalool and limonene, can
effectively change the flavor of the oil.
Keywords: Zanthoxylum bungeanum ; Camellia oleifera seed oil;

zanthoxylamide; volatile substances
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Figure 1  Effects of solid-liquid ratio on content of hydroxy-g-pyroxylin, acid value and peroxide value
in Zanthoxylum flavor Camellia oleifera seed oil
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Figure 2 Effects of frying temperature on content of hydroxy-B-pyroxylin, acid value and peroxide value

in Zanthoxylum flavor Camellia oleifera seed oil
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Table 1 Effects of different feed liquid ratios on fatty acid composition of Zanthoxylum flavor Camellia oleifera seed oil
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Figure 3 Gas chromatograms of five samples
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Figure 4 Principal component analysis diagram of

five sample odors

165 C PAAR G 22 0 B Ao 3 U8 FH L KT R % XU ) 52 i)
BER S BRI I 2SR T BT KR IR Dy 180 'C B, 55 A AR
TREE A 165,210 'C B (1 £F i 43 E 5 B0, 130 B 3% % L JE
MEE S 180 'C AR AR 47 M 3 it 165, 210 'C WY A FE 5 1
AUk

1 77 B 6 AU L T8 ABURUIBR T 2% R T 2B BURL R G
A K ETHD M ARYE 3 Fh A6 UM 0k B4 72 635 A -
PR B8 48 B AT ML A A Ik 3.

i & 3 AT T B AR B R R I R L Rl

BE 29 | 202355 A | ARSHME

R2 SHERNEBELSWHELST
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